
Menu



Served until 11:00

Healthy start | R50.00 
Muesli, fresh fruit with low fat plain yoghurt

Little Breakfast | R39.00 
One egg [cooked to order], bacon or halloumi, grilled tomato & toast served with homemade jam 

Big Breakfast | R76.00
Two eggs [cooked to order], bacon, beef sausage, grilled tomato, baked beans & toast served with homemade jam

Giant Breakfast | R89.00
Two eggs [cooked to order], bacon, beef sausage, grilled tomato, chips, grilled mushrooms & toast served with homemade 

jam

The Benedicts | From R64.00 to R89.00
Two poached eggs on an English muffin & hollandaise sauce, choose from spinach OR hickory ham  OR smoked salmon

Banting option - swap the muffin for a giant mushroom

Coastal Breakfast | R78.00 
Smoked salmon & scrambled eggs served on your choice of bread

Egg on toast | R29.00 
One or two eggs [cooked to order], served on your choice of bread

Mushrooms on toast | R34.00 
Grilled or creamed, served on your choice of bread

Savoury Mince on Toast | R42.00 
Add an egg [cooked to order] R8.00 , or cheese R14.00

French Toast and Bacon | R48.00 
Two slices of French toast with 3 rashers of bacon, 

Add a grilled banana  R10.00

Plain Omelet | R37.00 
3 Egg Omelet served with toast 

Additional Fillings: 

Tomato, onion, chilli, peppadews or spinach R8.00 each 

Bacon, ham, mushroom, cheese, feta or mince R16.00 each

Filled Croissant | R58.00
Choose between:

Scrambled egg, spring onion & feta

Scrambled egg, spinach & feta 

Scrambled egg, bacon & mushroom

Freshly Baked Butter Croissant | R38.00
Served with cheese or preserves

The Toasts
Marmite | R28.00 Plain | R15.00

Anchovy | R28.00 Jam | R20.00 

Eggs options: Fried, scrambled or poached

Bread options: Brown or white or Rye R5.00, Health bread R3.00,Croissant R8.00
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Soup of the day | R45.00 
Please ask your waiter for daily selection

Halloumi Fingers | R49.00
Fried halloumi on greens served with sweet chilli sauce

Homemade Quiche | R68.00
Please ask your waiter for the daily selection

Served with a side salad

Potato Wedges | R40.00
Served with chutney mayo

Beef, Chicken 

or Vegetable Lasagne | R87.00
Individual portions served with a side salad

Pasta ala Lungi | R84.00
Chicken strips and mushrooms in a tomato & cream based sauce, served with penne or spaghetti

Spaghetti Bolognaise | R84.00
Beef bolognaise served on penne or spaghetti

Grilled Chicken Breasts | R78.00
A healthy option of  two grilled lemon & herb chicken breasts served with a side salad

Chicken Curry | R90.00
Chicken curry served with fluffy yellow rice & homemade chutney

Bobotie | R88.00
An old fashioned favourite served with fluffy yellow rice
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Served from 12.00



BLTA | R65.00 
Bacon, lettuce, tomato & avocado [in season]

Mary’s Delight | R76.00 
Grilled chicken & basil pesto, peppadews, lettuce & guacamole

The Secret Garden | R79.00 
Grilled chicken breast, halloumi, baby spinach, tomato & sweet chilli  mayo 

Colin’s Sandwich | R85.00
Smoked salmon, chunky cottage cheese, capers & spring onion

Martha’s Secret | R74.00
Chunky cottage cheese, bacon, peppadews, basil & gherkins

Ben’s Bite | R78.00
Brie cheese, grilled bacon, served with cranberry relish & guacamole  

All the above served on your choice of 

Health Bread or Rye





Chicken Burger | R75.00
Spicy grilled tender chicken breast on a fresh bun, served with chips

Beef Burger | R75.00 
Homemade pure beef pattie on a fresh bun, served with chips 

Cheese Burger | R80.00 
Homemade pure beef pattie topped with cheese, served with chips

Bacon & Egg Burger | R87.00 
Homemade pure beef pattie with bacon & egg, served with chips

Banting option | R15.00 extra 
Swop the bun & chips, for a giant mushroom & a side salad

Greek Salad | R68.00 
Traditional salad topped with feta & olives

Halloumi Salad | R80.00 
Traditional salad with halloumi, peppadews, avocados [in season] & a sprinkle of pecan nuts

Chicken and Avocado Salad | R83.00 
Traditional salad topped with grilled chicken & avocado [in season] 

Smoked Salmon Salad | R89.00 
Traditional salad with strips of smoked salmon, cottage cheese & capers, served with health bread

Crumbed Chicken and Halloumi Salad | R85.00 
Traditional salad with crumbed chicken strips, halloumi & a honey mustard dressing on the side

Burgers

Salad Days
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The Sides
Can only be ordered with a main meal

Halloumi | R25.00

Grilled Mushrooms | R15.00

Baked Beans | R10.00

Egg | R 8.00

Tomato | R 8.00

Fresh Chili | R 8.00 

Peppadews | R 8.00

Avocado [in season] | R12.00

Cheese   | R15.00

Cream | R 8.00

Full Chips | R36.00

Half Chips | R24.00

Side Chips | R16.00

Side Salad | R18.00

Yoghurt 

(plain) | R10.00

Mince portion | R30.00

Burger Pattie | R28.00

Grilled Chicken Breast | R26.00

Bacon [3 Slices] | R25.00

Sausage [beef or pork] | R17.00

Hickory Ham | R15.00



Pecan Nut Pie | R46.00 
Homemade served warm with cream or ice cream 

Apple Pie | R37.00 
Homemade served warm with cream or ice cream

Fruit Salad | R42.00 
Freshly prepared served with cream or ice cream

Ice Cream | R36.00 
Served with hot chocolate sauce

Chocolate Brownie | R44.00
Homemade with pecan nuts, served with cream or ice cream



Bakery
Cakes | From R40.00 

Please ask your waiter for daily selection

Apple Pie | R38.00 
Homemade served warm with cream or ice cream

Traditional Homemade Scone | R30.00 
Served with cream & jam

Traditional Homemade Cheese Scone | R34.00 
Served with cheese & jam

Freshly Baked Croissant | R38.00
Served with cheese or preserves

Chocolate Brownies | R44.00
Homemade with pecan nuts,

served warm with cream or ice cream



Served from 12.30 onwards

Scone, Cake of the day,

Dainty Sandwiches & Biscuits | R180.00 
Beautifully displayed, accompanied by a Ceylon tea or filter coffee

Teas & Coffees
Tea

Ceylon | R20.00 

Rooibos | R20.00 

Herbal tea’s | R28.00 

Please ask your waiter for selection

Americano
Short | R20.00

Tall | R24.00

Refill | R15.00

Cappuccino
Short | R22.00 

Tall | R26.00

Red Cappuccino
Short | R24.00

Tall | R28.00

Espresso
Single | R20.00 

Double | R24.00 

Other
Cafe Latte | R27.00 

Iced Coffee | R35.00

Freezo’s | R38.00

Milo | R30.00 

Chai Latte | R32.00 

Hot Chocolate | R30.00 

Kahlua or Irish Coffee | R50,00

Extras Decaf R3.00, Cream R4.00, Almond Milk R7.00



Drinks



Soft Drinks | R19.00
Coca Cola, Coke Light, Coke Zero, Creme Soda, Fanta Orange, 
Sprite, Sprite Zero, Tab

Mixers
Soft Drinks | R16.00
Lemonade, Soda water, Tonic water, Dry lemon, Ginger ale

Appletiser | R25.00

Red Grapetiser | R25.00

Lipton Ice Tea | R23.00
Peach or Lemon

Rock Shandy | R32.00

Steel Works | R36.00

Red Bull | R37.00

Other
Cordials | R9.00
Lime, Passion fruit, Kola Tonic & Lemon

Mineral water | R17.00
Sparkling or Still

Fruit Juice | R24.00
Mango, Orange & Cocktail

Milkshakes | R30.00
Chocolate, Strawberry, Vanilla, Lime, Bubblegum

Don Pedro | R45,00
Whiskey or Kahlua



Castle, Black Label & Hansa | R27.00

Windhoek Larger, Windhoek Light,

Amstel, Castle Lite & Castle Free | R29.00

Heineken | R30.00

Millers Draft | R30.00

Windhoek Draft | R31.00

Savanna Dry & Savanna Light | R28.00

Hunters Dry | R26.00

Smirnoff Spin | R25.00

Bells | R24.00

J&B | R24.00

Jameson | R30.00

Klipdrift | R22.00

Klipdrift Premium | R26.00

Smirnoff Vodka | R20.00

Gordons Dry Gin | R20.00 

Captain Morgan Dark Rum | R22.00

Spiced Gold | R22.00 

Jägermeister | R27.00

Tequila Gold | R25.00

Tequila Silver | R25.00

Amarula | R20.00

Strawberry Lips | R20.00

Old Brown Sherry | R16.00

Monis Full Cream Sherry | R20.00



Nederburg Baronne | R150.00
Smooth, suave and self-assured, Baronne is full-bodied

with ripe succulent flavours, soft tannins and gentle oaking.

The Wolftrap Red | R140.00 
The nose entices with its abundance of ripe plums, blueberries, slight spiciness and notes of violets.

Dark berry fruit follows through onto a juicy, vibrant mid-palate with svelte tannins and a silky texture. 
The wine shows exceptional balance with fresh, integrated acidity. Plummy fruit and spice lingers on the finish.

Warwick “The First Lady” Cabernet Sauvignon | R185.00
Dark chocolate, bramble berries, star anise, cracked cloves, black pepper and notes of fresh thyme.

Porcupine Ridge Shiraz | R160.00
Fresh and vibrant flavours of dark fruit, black pepper and violets. 

Succulent mouthfeel with good weight, balanced tannins
and lingering aftertaste.

Porcupine Ridge Merlot | R160.00
The nose offers black berry fruit, plums, liquorice, thyme, rosemary and fresh mint with subtle dark chocolate nuances. 
The palate is intense and shows red fruit in abundance with the dark cherries and plums of the nose following through. 

The wine is medium-bodied, precise and balanced with the garrigue character lingering on a fine finish. 

Spier Signature Merlot | R170.00
Ripe red and black berries, plums and an undertow of eucalyptus and mint.

This Merlot has sappy fruit, mint and soft tannins.

Kleine Zalze Pinotage | R160.00
On the bouquet there are notes of ripe, red fruit with floral tones and hints of lavender.

The flavours follow through on the palate which also has a firm, yet
elegant tannin structure that will allow the wine to mature well over the

next 5-8 years.

House wine by the Glass | R34.00



John B Sauvignon Blanc | R135.00
This Sauvignon Blanc expresses flavours of lemon zest, grapefruit and tropical fruits on the nose 

which follows through on the pallet. The pallet also reveals a hint of minerality and a well balancing 
acidity resulting in a zesty, long-lasting aftertaste. A fresh, fruity dry wine for everyday enjoyment.

Spier Signature Sauvignon Blanc | R170.00
Pale straw in colour with a greenish hue. Intense aromas of gooseberries, passion fruit, green and

yellow peppers and hints of tropical fruit on the nose.

Durbanville Hills Sauvignon Blanc | R165.00
Pale green in colour, this wine is a combination of fruit flavours and green pepper with a crisp acidity

and full mouth-feel.

Sophie Te’Blanche Sauvignon Blanc | R220.00
Floral notes with a complex medley of tropical fruits, mingled with subtle lime and gooseberry undertones.

The palate is balanced and rich, showing cut green apples with great minerality and texture.

The Fat Bastard Chardonnay | R180.00
A rich, golden yellow colour with complex aromas of vanilla and honeysuckle layered with subtle nuances of oak. 

On the palate, this wine has a full body with an eruption of tropical fruit flavours that develop into a long, toasty finish.

Boschendal Blanc De Blanc | R140.00
This pale straw coloured wine was produced specifically to accompany food. Greeting you with big tropical fruit 

and citrus aromas. Hovering hints of honey takes you to a vibrant citrus, 
lemon-drop zest and finishing with balanced elegance.

Pierre Jourdan Tranquille | R180.00
The fragrant bouquet introduces a wine with fine fruit flavours and a dry finish. 

The Pinot Noir is apparent in the pink hue and rich elegant flavour. 
Distinguished dry elegance and balance says it all.

White | R30.00
House wine by the glass.

Spritzer | R46.00
1 Glass White Wine with Soda Water or Lemonade.



Robertsons Natural Sweet Rosé | R120.00
The Natural Sweet Range is made in its very own unique way by blending varietals to

showcase fruity and fresh, floral flavours. This process leads to wines packed 
with natural sweet flavours that are low in alcohol and very quaffable. 

Porcupine Ridge Dry Rosé | R130.00
The wine has a brilliant oeil-de-perdrix colour and the nose entices with its peach blossom, rose petal

and red cherry aromas. Stone fruit follows through onto a structured palate with integrated acidity and
flavours of plums, dark cherries and spice. 

Spier Chardonnay Pinot Noir | R170.00
Aromas of strawberries and yellow apple, with a crisp fruit finish.

Boschendal Blanc De Noir | R140.00
An appealing pale salmon colour leads to bright red fruit, strawberry and red berries. 

Good freshness, balance and drinkability. Crisp and dry, but with a pleasant hint of fruit



Spier Secret Sparkling | R180.00
There are strawberry and raspberry aromas with hints of Muscat on the nose. 

The rich honeyed palate burst with vivacious bubbles and has a crisp, fresh finish.

Robertsons Winery Sparkling Sweet White | R150.00
Made from carefully selected white grape varieties, this full-bodies and lively wine

reveals deliciously ripe yellow apple and melon flavours. 

Robertsons Winery Sparkling Brut | R150.00
This dry yet fruity wine made from Chenin Blanc is elegant, fresh and crisp.
It displays appealing flavours of apple and pear with subtle floral aromas.

Krone Borealis Cuvée Brut | R300.00
Classically-styled with lengthy maturation on the lees. Elegant blend of Pinot Noir and Chardonnay,

displaying biscuit bouquet, with lees-creaminess and fine, persistent bubbles.

Krone Rosé Cuvée Brut | R300.00
Traditional varieties of Pinot Noir and Chardonnay.

Matured on lees and handcrafted throughout, Pinot Noir adds the subtle salmon pink hue.
Sassy and refreshing with hints of berries and sensual mousse.

Pongracz Brut | R320.00
And elegant and distinctive Méthode Cap Classique, Pongrácz is inspired by a nobleman and 

refugee from the Hungarian uprising, Desiderius Pongrács, whose sheer genius and vision 
revitalized viticulture in the Cape. Composed in the classic French tradition of two noble varieties, 

Pinot Noir and Chardonnay, this magnificent Cap Classique evokes an air of style and sophistication, 
a tribute to the genius whom we owe its name.

Robertsons Winery Non-Alcoholic | R120.00
If you’re looking to celebrate with a bit of bubbly but you or  your 

guests are steering clear of alcohol, we have the perfect solution in the form of 
Robertsons Winery Non-Alcoholic Sweet Sparkling Wine.



 

Norscot Manor, the home of the Eriksen family until 1982, is currently owned by the  Johannesburg 
Municipality who employ it as a recreation centre and public library for the North-Western areas of 
Greater Sandton.  The construction of Norscot was started in 1936, on a scale few could afford today. 
It was suited for lavish entertainment, as well as being the secluded home the Eriksens' wanted. It was 
unveiled as a Heritage site in 2015. As for its name, the NOR- is from Norway and SCOT- from Scotland, 
the respective nationalities of Ernst and Ethel Eriksen. 

The first home of the Eriksens in Johannesburg were the renovated stables, of what is now the Hope 
Home in Westcliff, which they rented from the novelist Sarah Gertrude Millin. While here the Eriksens 
started a search for a site on which to build a home of their own. In 1935 on a Sunday drive towards 
the north the Eriksens happened across a sloping view of the Magaliesberg and a superb sunset. This 
occurred on a portion of the Witkoppen farm that belonged to Chris van der Walt and his brother, who 
used the land to cultivate watermelon and breed Friesian cattle. The Witkoppen farm was proclaimed 
in the early 1900’s and by 1935 much of the land belonged to the Van der Walt brothers. The next day 
Ernst purchased 423 acres from the brothers and Norscot was underway. 

Construction was started by Thomas Clarke, while Ernst lived in a temporary structure on site. By July 
1936 the Cottage, which comprises the two main wings and a courtyard, were ready for occupation. All 
further construction and expansion was supervised and completed by Swiss master craftsman, 
Gottfried Heddinger over a period of ten years. With the assistance of first class craftsman everything 
possible was done to produce a building to the highest possible standards. At the sale of the house in 
1982 it was described as having; 8 elegantly proportioned reception rooms designed for entertaining 
on a lavish scale, 6 bedrooms, 5 bathrooms and ample domestic offices. With the total under roof area, 
excluding outbuildings: 1,200 square metres. 

Ernst was a congenial man and an excellent host; as such the manor was often filled with people, 
especially sportsmen and politicians. Norscot Manor became an elegant residence, which was both a 
home and the setting of many parties and social gatherings. Norscot was the expression of the 
personalities of both Ernst and Ethel, and well used. 



After the passing of Ernst in 1964 and Ethel in 1978, it had become increasingly difficult to maintain 
the property, and in 1982 the contents of the manor and the manor itself where put on sale. 
 

Some of the interesting structural features that can be found at Norscot Manor are: 

The Fireplaces, several of which are constructed in a flat, raised Scandinavian fashion: 

The Sunroom contains the fireplace and stained glass windows (remodelled by Herbert Evans) that had 
been in the Parktown home of Sir Julius Jeppe before it was demolished. 

In the Dining room one can find a stone fireplace constructed from granite which had been taken from 
what is today the Norscot Koppies Nature Reserve. 

In the Troon Room, which had been Ethel’s bedroom and is named after the town of her birth, a finely 
sculpted fireplace can be found. The Troon Room leads to a Juliet balcony, specially commissioned 
from the Rand Wrought Iron Works. 

Another fireplace of special interest is in the Guest Wing, which now houses the Public Library. The 
tiles surrounding it, made by Cullinans of Olifantsfontein, were bought out to commemorate the Great 
Trek Centenary in 1936 and include images of ox-wagons and other Trek subjects. The Cullinans’ also 
made the elegant airbricks, which are open moulds with animal designs and motifs, as well as the 
Longboat mouldings in the tavern downstairs and the Norwegian Lion moulding over the fireplace in the 
Master Bedroom, now the Stavanger Room. 

Fitted lights and lampshades are another point interest in the house: 

There are numerous wood carved lampshades which are imported from Norway, there are enclosed 
glass lampshades in the Sunroom. The light fittings in the bathrooms are of art-deco styled glass and 
moulded into shell shapes. Fortunately, these have been retained and they blend well with the period 
in which the house was constructed. 

Visitors to the house should notice quality woodwork supplied by Hunt, Leuchars and Hepburn. Teak 
was used for  the windows and Oregon pine for the rafters. The floors are Panga-Panga, a very hard 
wood from Central Africa. The detailed carvings at Norscot, such as the alcoves and the Viking 
Longboat in the Tavern, are all the work of master carver, Mr Harcus, who did the carving at Libertas, 
the official residence of the State President. He also carved fine replicas of Scottish and Norwegian 
lions and the South African coat of arms which were over the fireplace in the Billiard Room when the 
Eriksens was in residence. These carvings have been replaced by lights; the originals are kept by Mrs 
van Wyk's (nee Eriksen) in her Bryanston home as sentimental reminders of her time at Norscot.  

For more photos and information of Norscot Manor as it is and was, please visit the office.  

 




